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Ingredients

Ingredient
Beef Minced Chuck UK RT

Lettuce - Iceburg

Salad Tomato

Water

Sysco Classc Mat White Cheddar Grt 5x1kg
Sysco Classic Paprika Pepper 1x480g
Cooks Co Garlic Puree 1x1.2kg

Stand n Stuff Flour Tortillas 1x4x8

Preparation Notes

Method:

1. Brown the mince in a hot pan. Drain off any excess liquid before adding the garlic

and paprika seasoning and water.

2. Bring to the boil and then reduce the heat and simmer for 10 minutes, stirring

occasionally.
3. Heat the oven to 165&deg;C (Gas mark 3).

Quantity
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g

g
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4. Wrap the tortillas in foil and place them in the oven to warm through for 7-9

minutes.

5. Fill the tortillas with the beef mince, shredded lettuce, diced tomatoes and grated

cheese.
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Allergen Info
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